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AMENDMENT 

Amend the application, without prejudice, as follows: 
In the Specification: 

Amend the paragraph at page 1 ? lines 8-13 to read as follows. A marked up copy of 
the amended paragraph appears on page 8 of this amendment. 

-This is a divisional of my copending application U.S. Serial No. 09/080,968, filed 
19 May 1998, which is incorporated herein by reference in its entirety, and which is a 
continuation-in-part ofmy co-pending applications U.S. Serial No. 09/058,469, filed 10 April 1998, 
and U.S. Serial No. 09/058,430, filed 10 April 1998, now abandoned, which are 
continuations-in-part of my co-pending application U.S. Serial No. 08/59 1 ,503, filed 02 August 1 994 
(International Filing Date), now U.S. Patent No. 5,753,296, which is a continuation-in-part of U.S. 
Serial No. 08/100,905, filed 03 August 1993, now abandoned.- 

In the Claims : 

Cancel claim 1 . 

Add the following new claims: 

62. A method for reducing the pathogenicity of a food or food-derived product, 

comprising: 

treating the food or food-derived product with super critical fluid or critical liquid 
carbon dioxide or nitrogen. 

63. A method according to claim 62, wherein pathogens in the food or food-derived 
product are so degraded as to lose their pathogenicity. 

64. A method according to claim 62, comprising reducing the pathogenicity of at 
least one organism selected from the group consisting of bacteria, fungi, viruses, and prion particles. 
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65. A method for reducing the pathogenicity of reactive epitopes and moieties of 
plants, animals, microorganisms, or derivatives thereof, comprising: 

treating with super-critical fluid or critical liquid carbon dioxide or nitrogen. 



66. A method according to claim 62, wherein pathogens are so degraded as to lose 
their pathogenicity. 

67. A method for reducing allergenic reactive epitopes and moieties of plants, 
animals, microorganisms, or derivatives thereof, comprising: 

treating with super critical fluid or critical liquid carbon dioxide or nitrogen. 

68. A method according to claim 67, -wherein the allergens are so degraded as to 
become essentially hypoallergenic. 

69. A method for reducing the allergenicity of a food or food-derived product, 

comprising: 

treating the food or food-derived product in intact, sliced, diced, chopped, powdered, 
paste or liquid form with super critical fluid or critical liquid carbon dioxide or nitrogen. 

70. The method of claim 69, wherein the food or food-derived product is in sliced, 
diced, chopped, powdered, or liquid form. 

7 1 . The method of claim 70, wherein the food or food-derived product is in powder 
form, andwherein the powder is so degraded by the treatment that there is an at least about 50% 
reduction in the particle size of the powder. 

72. The method of claim 7 1 , wherein there is an at least about 65% reduction in the 
particle size of the powder. 
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73. The method of claim 69, wherein the food or food-derived product is in the form 
of at least partially defatted powder of at least one ingredient selected from the group consisting of 
grains, egg, soybean, vegetables, fruits, seafood, fish, milk, and nuts. 

74. A method for reducing the allergenicity of a food or food-derived product in 
powder form, comprising: 

treating the powder with super critical fluid or critical liquid carbon dioxide or 

nitrogen. 

75 . The method of claim 74, wherein the powder comprises at least partially defatted 
powder of at least one ingredient selected from the group consisting of grains, egg, soybean, 
vegetables, fruits, seafood, fish, milk, and nuts. 

76. A method for reducing the allergenicity of a food or food-derived product, 

comprising: 

altering the three-dimensional structure of an allergenic component of the food or 
food-derived product by treating the food or food-derived product with super critical fluid or critical 
liquid carbon dioxide or nitrogen. 

77. The method of claim 76; wherein the food or food-derived product comprises at 
least one ingredient selected from the group consisting of grains, egg, soybean, vegetables, fruits, 
seafood, fish, milk, and nuts. 

78. The method of claim 77, wherein the food or food-derived product comprises 
milk, and the treated food or food-derived product is free from allergenic milk protein detectable 
using immunologic studies. 

79. The method of claim 78, wherein the treated food or food-derived product is free 
from allergenic milk protein detectable using ELISA or RIA. 
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80. The method of claim 76, wherein the food or food-derived product comprises fat 
and wherein the fat is not removed from the treated food or food-derived product by the step of 
treating the food or food-derived product with super-critical fluid or critical liquid carbon dioxide 
or nitrogen. 

8 1 . The method of claim 76, wherein the food or food-derived product comprises fat 
and wherein the functionality of the fat is enhanced by the step of treating the food or food-derived 
product with super-critical fluid or critical liquid carbon dioxide or nitrogen, enabling a reduction 
in the total fat content of the food or food-derived product. 

82. A biologic product derived from plant, animal, or microorganism, wherein the 
pathogenicity of at least one biologic component of the product has been substantially reduced by 
treatment with super-critical fluid or critical liquid carbon dioxide or nitrogen. 

83. A biologic product according to claim 82, wherein the pathogenicity of at least 
one organism selected from the group consisting of bacteria, fungi, viruses, and prion particles has 
been reduced, as measured by biologic measures, including culturing. 

84. A food or food-derived product comprising at least one ingredient selected from 
the group consisting of grains, egg, soybean, vegetables, fruits, seafood, fish, milk, and nuts, wherein 
the said ingredient is at least 99% by weight free of allergenic protein as measured using 
immunologic studies. 

85. A food or food-derived product according to claim 84, wherein the said 
ingredient is at least 99% by weight free of allergenic protein as measured using ELISA or RIA. 

86. A food or food-derived product according to claim 84, wherein the said at least 
one ingredient has not more than 1/285 by weight of the natural level of allergenic protein as 
measured using immunologic studies. 
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87. A food or food-derived product according to claim 84, wherein the protein has 
been rendered non-allergenic by treatment with supercritical or critical carbon dioxide or liquid 
nitrogen. 

88. A food or food-derived product comprising at least one ingredient selected from 
the group consisting of grains, egg, soybean, vegetables, fruits, seafood, fish, milk, and nuts, wherein 
the said ingredient contains no detectable allergenic protein as measured by immunologic studies. 

89. A food or food-derived product according to claim 88, wherein the said 
ingredient contains no detectable allergenic protein as measured using ELISA or RIA. 

90. A food or food-derived product according to claim 88, comprising milk, and 
which comprises no detectable allergenic milk protein as measured using ELISA or RIA. 

9 1 . A biologic product derived from plant, animal, or microorganism, which product 
has been rendered substantially hypoallergenic by treatment with super-criti cal fluid or critical liquid 
carbon dioxide or nitrogen. 

92. A product according to claim 91 , which contains significantly reduced allergenic 
protein, as measured by immunologic studies. 

93. A product according to claim 92, which contains no allergenic protein detectable 
by ELISA or RIA. 

94. A product according to claim 9 1 , which is a vaccine extract for testing, treatment, 
or preventive or prophylactic treatment. 

95. A vaccine extract according to claim 94, wherein the pathogenicity of reactive 
epitopes and moieties of plants, animals, microorganisms is reduced, or allergenic reactive epitopes 
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and moieties are reduced, by said treatment with super-critical fluid or critical liquid carbon dioxide 
or nitrogen of raw material, processed raw material, extracted material, or freeze-dried processed or 
extracted material, at any stage in the production of said vaccine extract. 
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REMARKS 

Claims 2-61 are canceled in the continuing application transmittal letter. Claim 1 is 
canceled by this amendment. Claims 62- 95 are new. No new matter has been added. 
An early action on the merits is respectfully solicited. 
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MARKED UP COPY OF AMENDED PARAGRAPH 

Page 1, lines 8-13: 

This is a divisional of my copending application U.S. Serial No. 09/080,968, filed 
19 May 1998, which is incorporated herein by reference in its entirety, and which is a 
continuation-in-part of my co-pending applications U.S. Serial No. 09/058,469, filed 1 0 April 1 998, 
and U.S. Serial No. 09/058,430, filed 10 April 1998, now abandoned, which are 
continuations-in-part of my co-pending application U.S. Serial No. 08/59 1 ,503, filed 02 August 1 994 
(International Filing Date), now U.S. Patent No. 5,753,296, which is a continuation-in-part of U.S. 
Serial No. 08/100,905, filed 03 August 1993, now abandoned. 



Respectfully submitted, 

LEONARD S. GIRSH 




DANIEL A. MONACO 
Registration No. 30,480 
Seidel, Gonda, Lavorgna 

& Monaco, P.C. 
1 800 Two Penn Center Plaza 
Philadelphia, PA 19102 
Tel: 215-568-8383 
Fax:215-568-5549 
Attorney for Applicant 
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